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Subpart O—Meat Snacks, Hors
d’Oeuvres, Pizza, and Spe-
Cialty Iltems

§319.600 [Reserved]

Subpart P—Fats, Oils, Shortenings

§319.700 Margarine or oleomargarine.t

(a) Margarine or oleomargarine is the
food in plastic form or liquid emulsion,
containing not less than 80 percent fat
determined by the method prescribed
under §938.06 (Chapter 33) of the ““Indi-
rect Methods’ in “‘Official Methods of
Analysis of the Association of Official
Analytical Chemists”, 15th edition,
1990.2 The “Official Methods of Anal-
ysis of the Association of Official Ana-
lytical Chemists,”” 15th edition, 1990, is
incorporated by reference with the ap-
proval of the Director of the Federal
Register in accordance with 5 U.S.C.
552(a) and 1 CFR part 51. It is produced
from one or more of the ingredients
designated in paragraph (a)(1) of this
section, and one or more of the ingredi-
ents designated in paragraph (a)(2) of
this section, to which may be added
one or more of the optional ingredients
designated in paragraph (b) of this sec-
tion. Margarine or oleomargarine con-
tains Vitamin A as provided for in
paragraph (a)(3) of this section.

(1) Edible fats and oils or mixtures of
these, whose origin is vegetable or ren-
dered animal fats from cattle, sheep,
swine or goats.

(2)(i) Water; milk; milk products in-
cluding, but not limited to, the liquid,
condensed, or dry form of whey, re-
duced lactose whey, reduced minerals
whey, or whey protein concentrate,
non-lactose-containing whey compo-
nents, casein, or caseinate; or other

llnsofar as the standard contains provi-
sions relating to margarine or oleomargarine
which does not contain any meat food prod-
ucts, such provisions merely reflect the ap-
plicable standard under the Federal Food,
Drug, and Cosmetic Act.

2A copy of the ““Official Methods of Anal-
ysis of the Association of Official Analytical
Chemists,” 15th edition, 1990, is on file with
the Director, Office of the Federal Register,
and may be purchased from the Association
of Official Analytical Chemists, Inc., 2200
Wilson Boulevard, Suite 400, Arlington, Vir-
ginia 22201.

§319.700

suitable edible protein, including albu-
min, vegetable proteins, or soy protein
isolate; or any mixture of two or more
of the articles designated in this sub-
paragraph, in amounts not greater
than reasonably required to accomplish
the desired effect.

(if) The articles designated in this
subparagraph shall be pasteurized and
then may be subjected to the action of
harmless bacterial starters. One or
more of the articles designated in this
subparagraph is intimately mixed with
the edible fat or oil ingredients, or
both, to form a solidified or liquid
emulsion.

(3) Vitamin A in such quantity that
the finished margarine or oleo-
margarine contains not less than 15,000
International Units (IU) of ViTamin A
per pound or 33,000 IU per kilogram.

(b)(1) Vitamin D in such quantity
that the finished margarine or oleo-
margarine contains not less than 1,500
IU of Vitamin D per pound or 3,300 1U
per kilogram.

(2) salt (sodium chloride); or potas-
sium chloride for dietary margarine or
oleomargarine.

(3) Nutritive carbohydrate sweet-
eners.

(4) Emulsifiers identified in a regula-
tion permitting that use in this sub-
chapter or a regulation permitting that
use in this subchapter or in 9 CFR
Chapter 111, Subchapter E, or in 21 CFR
Chapter I, Subchapter A or Subchapter
B, within these maximum amounts in
percent by weight of the finished food:
Mono- and diglycerides of fatty acids
esterified with any or all of the fol-
lowing acids: acetic, acetyltartaric,
citric, lactic, tartaric, and their so-
dium and calcium salts, 0.5 percent;
such mono- and diglycerides in com-
bination with the sodium sulfoacetate
derivatives  thereof, 0.5 percent;
polyglycerol esters of fatty acids, 0.5
percent; 1,2-propylene glycol esters of
fatty acids, 2 percent; lecithin, 0.5 per-
cent.

(5) Preservatives identified in a regu-
lation permitting that use in this sub-
chapter or in 9 CFR Chapter Ill, Sub-
chapter E, or in 21 CFR Chapter |, Sub-
chapter A or Subchapter B, within
these maximum amounts in percent by
weight of the finished food: Sorbic

317



		Superintendent of Documents
	2014-11-21T12:17:19-0500
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




